
『Gagome Kelp Powder, Coarse Grain』

Hokkaido Hakodate

The Strong Tenacity of Water-Soluble Polysaccharide
□ Food　　□ Cosmetic
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Gagome kelp (Kjellmaniella crassifolia)

Greenbrown powder

Through 0.1mm punching hole
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■ Shipping

■ Note

◎ Weight loss

◎ Cleaning of gastrointestinal

◎ Improvement of constipation 

■ Uses
◎ Various types of supplements, drinks and processed food

Quantity

Storage term

Storage condition

10kg

1 year

Keep in coo dry location, and avoid direct exposure to sunlight.

Sorting

First pulverising（3mm）

Magnet （7500 gauss）

Second pulverising（0.1mm）

Sieveing（60 mesh)

Magnet （8000 gauss×5）

Metal detecting

Removing sand

Removing pebble 

Scaling・Packaging

Shipping

More than 95% of kelp product in domestic market is produced in Hokkaido. 

Typically, the kelp of Laminaria family is used for a cooking, though there are 

various types of kelp. Laminaria kelp is harvested in large areas of Hokkaido 

coast, but Kjellmaniella kelp genus lives only in the sea around Hakodate. Natural 

Kjellmaniella kelp products is very valuable and rare in the world.  Fucoidan, 

alginic acid and laminarin are the main component of viscous polysaccharide to 

make its thickess. Together with fucoxanthin which is a brown pigment, these 

have the ability to help maintain health and beauty. The variety of applications 

are underway in cooperation with local businesses and Hokkaido University.

・Natural and cultured product are available.
・The product need to be reserved before the deadline
  (Natural: July, Cultured: May). Please ask for more details.  

Pickling with domestic brewage

Removing sand

Removing pebble

Drying

Coarse graining（1mm）

Magnet （8000 gauss×5）

Metal Ditecting

Scaling・Packaging

Shipping

Powder Coarse grain

Technical Data

■ Expected Function

■ Production Process

■ Quality Standard Compositions

■ Chemical Analysis Value（/100ｇ)
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Hokkaido Hakodate 『Gagome Kelp Powder, Coarse Grain 』

■ Water-soluble polysaccharide

Water-soluble polysaccharide is the tenacity components contained in seaweed, such as kelp. It has 

very high ability of retaining moisture, and becomes a jelly wich embrace the water when it absorbes 

moisture. It is used widely as a thickener in the food sector, and used as a hemostatic agent or a humec-

tant in the medical sector. This natural gel is not absorbed into the body, because it has very high molecu-

lar weight. It passes through inside of the body with adsorbing the extra stuff, and goes out. It remains 

on the skin with containing plenty of water. The skin is protected from drying while the skin surface is 

covered with a thin veil of moisture.

Kelp is known as a low-calorie food, and also effective for slimming. Calories for 10g of dried kelp is 

only 14kcal. It absorbs water in the stomach, and swells to a size of several times . Satiety which 

obtained by this function, will be reducing the intake of extra calories.

Component of kelp family that absorbed moisture in the body, becomes a jelly, and is stimulating the 

stomach and intestines, then discharged. Bowel movement is also promoted by this function. While the 

component is passing through inside of the body, it is suppling vitamins and minerals that the body needs 

is also a characteristic function no other ingredient has.

■ Gagome kelp is a local specility of Hakodate 

More than 95% of kelp product in domestic market is produced in Hokkaido. Typically, the kelp of Laminaria family is used for a cooking, though 

there are various types of kelp. Laminaria kelp is harvested in large areas of Hokkaido coast, but Kjellmaniella kelp genus lives only in the sea 

around Hakodate. Natural Kjellmaniella kelp products is very valuable and rare in the world. Kjellmaniella kelp conatains twice as much Fucoidan as 

Laminaria japonica does.

■ Cultured Gagome kelp : Plenty of fucoidan

Early harvested and cultured kjellmtaniella kelp contains twice as 

much fucoidan as naturally picked kelp does. This is because the klep is 

cultured at the place where the rich nutritions for the kelp to maximize 

its calcium content.

■ Function of fucoidan and alginic acid

Fucoidan and potassium alginate which are a viscous component of Gagome kelp, absorbs water in the 

stomach, and becomes sticky stuff. Potassium alginate releases the potassium that deficiency is pointed out, 

and becomes alginic acid. Potassium is absorbed into the body from the stomach wall as a nutrient.

With the incraesd adhesion, alginic acid goes to intestines, then it becomes sodium alginate where it combines 

with sodium. At the same time, it also adsorb extra cholesterol in the intestines, then discharged from the body.

In addition, intestines are stimulated by alginic acid which is swollen by moisture. As a result of above, 

intestines and bowel move actively, and a activity of secreation which melts the fat will be increased. These 

functions are all expect to be effective for weight loss and slimming.

（Average quantity per 100g of dried kelp）

Felling full ・ Weight loss
Relieving constipation
Supplying vitamins & minerals
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Alginic Acid
20～30%

Laminarin
4.0～4.5%

Fucoidan
4.0～5.0%

Carbohydrate
Amino acid
Minerals
Fat, etc

Alginic acid
16～19%

Laminarin
4.0～4.5%

Fucoidan
8.0～10.0%

Carbohydrate
Amino acid
Minerals
Fat, etc

Natural Gagome Kelp Cultured Gagome Kelp

Phaeophyceae Laminariales Laminariaceae Saccharina Kjellmaniella crassifolia 

Kjellmaniella gyrata

Laminaria angustata

Laminaria diabolica

Laminaria japonica

Laminaria ochotensis

Laminaria

Alariaceae

Fucules

Chordariales Sphaerotrichia divaricata

Sargassum fusiforme

Undaria pinnatifida

 Distribution range of
Kjellmaniella crassifolia

Hakodate

Aomori
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